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(54) criOCOIi n?0H3B0flCTBA HEFHOFO *iM 
(57 j H3c6peTeHHe othochtch k nmneBoii 
npoMbiarieHHocTH. H3o6peTeHHe MoaceT 
Gb)Tb HcnojibaonaHo Ha Manubix $a6pn- 
Kax nepBHqHOH nepepaSoTKH. Hejibio 
U3oGpeTeHH>i mbjihctch yjiy^meiiHe opra- 
HojjenTHqecKHx noKa3aTejieft h TeM ca- 
MbiM Ka^ecTBa wan. B KanecTBe Ao6aB- 
kh noMUMO caxapa, aMH h o kh cji o Thi , jih- 

MO H II Of! KHCJIOTbl H KO^eHHa B K0MII03H- 
,UHK> CMGCH DBOAHT TaHHH h/hJ1H BHTa~ 
MHH C. npiS 3TOM B 3aBHCHMOCTH OT Ka- 

necma cwphH BHeaenne cMecH - oaho 
hjth ABycTannflHoe, KpoMe 3Toro, npeA- 
JiaraercH noarannoe npHroTOBJieHHe CMe- 
ch, oOecnemiBaiomee coxpaHeHHe Ka- 

MeCTBa H 6HOJlOrHqeCK0ft aKTHBHOCTH 

AoOaBJUiCMbnc iinrpeAiieHTOB. 0rpy6eBinHfi 



H3oGpercHHe othochtch k mimeson 
npoMbnuneitiiocTH a MoaceT 6btTb Hcnojib3o- 
sauo na hoi'hmx cpaSpuxax nepBmncoft 
ncpepaooTKH Man. 

Lfcjib H3o6peT6KHH - noBbiuieHHe op- 
rano.neriTJ!qecKH>: noKa3aTejieH h tgm 
caMHM KdtiecTna Man. 

B AoOniiJicHHyw CMCCb AonoJiHirranb- 
:HO BBOAfiT minni H l-acKop6HHOByio 



MafiHblH JIHCT 3HBHJIHBaiOT flO OCT3TOM— 

hoh BJiaacHocTH 64-66% h 3arpystaioT b 
pojinep b KOJiHtiecTBe 150 Kr h cnpy- 
MHBaioT b Te^ieHHe 35 mhh. Hepe3 5- 
7 mhh nocne Havana cicpywBaHHH ao- 
6aBJiHK)T CMecb b KOJumecTBe 3,9 Kr. 
flocjie 3ejieHoft copthpobkh MejiKyw $paK- 
UHio 4)epMeHTHpy»T h cyraaT, a xpynHyio- 

H3MeJTbHa»T, BHOBb CKpyMHBaiOT b rene- 

Hue 20 mhh c OAHOBpeMeHHbw o6orame- 
HHeM ee stopoh nopunetf cm ecu b kojih- 
qecTBe 2,1 xr h cyroaT. IIpHroTOBJie- 
HHe CMecH H3 pacneTa 200 Kr saBHJieH- 
hoto jiHCTa ocymecTBJiaeTca cneAywmiiM 
06pa3OM. B AByTenbHbift KOTeji c 3JieKT- 
PHweCKHM hjih napoBOflHHbiM noAorpeBOM 
noMemaioT 6 Kr caxapa h 1,715 ji bo am 
(cooTHoraeHHe caxapa h boam 3,5:1). 
TyAa me AoSaBJiHioT 3,3 r jihmohhoh khc- 
jtotm. CMecb HarpeBawT h npH hhtch- 
chbhom nepeMeniHBaHHH khiihtht b Teve- 
HHe 95 mhh. Ilocjie OKOHtjaHHH KHnnMe- 

HHH BBOAHT 44 r KO(J>eHHa H 70 r aMH— 

hokhcjiotw ^-aJiaHHHa. CMecb oxjiaamawT 
AO TeMnepaTypu 60.. ,65°C, Ao6aBJiHWT 
72 r TaHHHa h 26 r but a mhh a C. H306- 
peTeHHe no3BOJifleT noJiyMHTb lepHbift 
uan yjiyMiueHHorp Ka^ecTBa.1 3..n.<J>-jibi. 



KHcnofy ( BHTaMHH C) , T.e. ocymecT- 
BJtfiioT o6orao*eHHe CKpyMHBaeMOil MaHHoii 
Maccw CMecbw BOAHoro pacTBopa caxa- 

P03bl, aMHHOKHCXIOT, KO(j)ei!Ma n Taiiini.i 

hjih BOAHoro pacTBopa caxapo3w t aMH- 

HOKHCJIOT, KO(})eHHa, TaHHHa H BHTtlMU— 

Ha C. BBeAeHHe CMecH b 3asiicHMorTSi 
ot Ka^ecTBa cwpwi oc>nnocrRnnioT «- 
Ha^a/ibHoA CTaAHH cKpyMnnnmiH ii-tii u 
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ABe cTaffKH - HaMajibiioft H kohcuhoh 

CTaAHHX CKpyWBaHHJI. UpH 3TOM KOJIII" 

HecTBo TaHHHa cocTaBJiaeT 0,036- 
0,071%; acKop Shhoboh khcjiotm (bh- 5 

C) 0,013-0,018%; kofreHiia 0,022- 
0,043% ot cKpyMHBaeMoft Maccu. IIomhmo 

STOrO IIPK CTaflHHIIOM BBefleHHH CMeCH B 

HaqanbHOH cTaAHii cKpy^HBamtH bboaht 
0,6-0,65 MacTeft ot Bceft Maccw Ao6aB- , 0 
kh, a npHroTOBJieHHe cmbch boahoto 
pacTBopa caxaposbi, ammoKHcnoT, xoii>e- 
HHa h TaHHHa huh BOflHoro pacTBopa 
caxapo3bi aMHHOKHcnoT, ico&eiiua, Tarawa 
h BHTaMHHa C ocymecTBJinioT no3Tanno. j 5 
nepBbift aran npeflycMaTpHBaeT Kiiiumeiuie 
BOAHoro pacTBopa caxapo3bi c jihmoh- 
HOfi KHCJIOTO& b TeMeime 90-100 MHH 
c nocneAywmeH AQ^aBKOH Ko4>enna h 

aMJJHOKHCJIO.T (nOCJIC 3aBepiIie!!HH KHIt5I— 20 

iieHHn), oxjia^AemiH pacTBopa u ao- 

6aBJieHHH TaHHHa II BHTaMHHa C. 

TaKHM o6pa30M, b KaHecTse o6oraTH- 
Tenfl KpoMe BOAopacTBopHMbix caxapoB, 

aMHHOKHCnOT, JIHMOHHOH KHCJlOTbl H KQ(J)e- 25 

HHa npHMeanioT Taimii h BHTaMHH C. 
OSoramemie cMecbio cKpy^itBaeMofi Mac- 
Cbl - OAHO HJ1H A b y c t a ahh Hoe B saBH- 
chmocth ot ica*iecTna cbipbH. llosTan- 
Hoe npHroTOBJieime bboahmoh cMeca ^ 
oSecneuHBaeT coxpaHenne 6noJiorxniec- 
koh axTHBHocTH Ao6aBJiHeMbix HnrpeAH- 
enTOB (HanpHMep BHTaMHHa C) . 

H3 oTeuecTBeimoro cbipbH b ciuiy 
BbicoKoro coAepscamiH b hbm orpySes- 
umx ii rpyCbix ^paxunfi cnoaciio nony- 3i 
MHTb KanecTBeHHyw roTosyio npoAyKUHio, 
OTBeMawmyio no coAepaeaHHio TaHHHa h 
KO^eHHa MHHHMaJlbHblM TpeOoBaiiHHM. 
IIpoAyxuHH, Bbipa5oTciHHaH H3 Tauoro ^ 

CbipbH, COASP5KHT B CpCAHeM 7,0-7,5% 4 

TaHHHa h 1,1-1,5% Kotpenna BMecTO 
pernaMeHTiipyeMbix npeA^JibHo HH3KHX 
noKa3aTejieft 3THX nemecTB 8,0 h 1,8% 
cooTBeTCTBeHHo . GneAOBaTeribHO , Mep- ^ 
Hbtfi *taft, iionyqcHHbiti H3 cwpb* npoii3- 
BOACTBenHoro c6opa, ne oTBe^aeT Tpe- 
6oBanHHM, npeA^BJifieMbiM k npoAyKUHH 
Aaace TpeTtero copTa. AHajionmHoe no- 
jioxeime HaCjiwAaeTCH h b oTHouiemiH 

COAepXaKHH B HeM aCKOp6HHOBOfi KHC- 
JlOTbl (BHTaMHHa C) • B yCJIOBHHX hh- 

TeHCHBHoro MexaHH3Hp ob aHHO ro c6opa 
3ejienoro **aHHoro jmcTa, co3AaeTCH 
Heo6xoAUMOCTb o6n3aTejibiioro ncxyc- 
CTBemioro o6oramemm cupbH b npouec- 5 
ce ero TexHononraecxoH nepepa6oTXH 
BemecTBaMii, npmcHMawuuiMH y^acTiie b 
V^opMripoBaHHH KaMecTBeHiittx noxasaTejifeit:. 



h yjiymneHHH 6HOJionmecKofi uchhocth 
roTOBoro Man. Flpn 3tom, b 3aBiiciiMoc- 
th ot HeKHocTH cupbH BBeASHHe o6ora- 
THTejiH i^enecoo6pa3iio npoBOAHTb no- 

CTaAHHHO. 3TO HpOAHKTOBaHO TeM, 

npoAyKTbi (JiepMeHTaTHBHoro oxHCJieHHH 
KaTeximoB - TeafcjiaBHHbi h Teapy6HrHHbi 

HHTHSHpyiOT 6HOXHMHMeCKHe peaKUHH, B 

nacTHocTH oKUCJiHTenbHbie, KaTaJiH3Hpy— 

eMbie OKHCJIHTBJlbHO— BOCCTaHOBHTCJIbllbl— 

mh 4>epMeHTaMH - noHH^eHonoKCHAasoH 
h nepoKCHAa3ofi. IlosTOMy npn nepepa- 

SOTKe CpaBHHTeJlbHO HexcHoro CbipbH c 

bwcokhm noTeHunajioM axTHBHocTH <pep- 
MeiiTOB Aejiecoo6pa3HO ocyn;ecTBJiHTb 
oAHocTaAHftHoe o6orameHi*e CKpy^iHDa- 
eMOH uaftHoft Macchi b HaMajie c.Kpy^HBa- 

HHH • IIpH HaJlHUHH CMpbH C BblCOKHM CO" 

AepxaiineM orpy6eBniHX h rpy6bix q>paK- 

AHft C HH3KHM nOTeHUHaJlOM 3KTHBH0CTH 

^epMCHTOB hco6xoahmo ocymecTBHTb ero 
ABycTaAHHHoe o6oraiue»He (b na^raJibiiOH 

H KOlietfHOft CTaAHHX CKpyHHBaHHH) . 

B npouecce npuroTOBJieHHH (Bapicn) 
yxa3aHHbix cMecefi HJiMxce npn cyiuxe nan, 
peaxAHH MejieHOHAHHoo6pa30BaHHH (ca- 
xapaMHHHbie peaxuHn) b ycJiominx no- 
Bbiiueniibix TeMnepaTyp Gojicc mrreHCHB- 
ho npoTexaioT b npucyTCTBini Monocaxa- 
pHAOB ^eM. caxaposbi. OAHaxo BCJteACT- 
BHe cpaBHHTenbHoro Ae^HAHTa h Aopo- 
roBiisHU MOHocaxapHAOB (rjnoK03bi, $pyx- 
T03bi) no cpaBHeHHio c caxaposoH hx 

HCnOJlb3 0BaHHe C SKOHOMH^eCKOfl TO l IKH 

3peHHH Heuejiecoo6pa3Ho. Ho otoh npn- 
tiHHe BbiroAHee ocymecTBJiHTb npeABa- 
pHTenbHyio HHBepcHio caxaposw Ha rjiw- 
K03y h $pyxT03y nyTeM bbgabihih ao- 

3HpOBaHIIOrO KOJIHMeCTBa jihmohhoh 

KHcnoTbi b npouecce Bapxn caxapHoro 
cupona. Ko4>eHH h aMHHOKHciioTbi xopo- 
uio pacTBopnioTCH b ropHuefi boac ii no- 
TOMy xcejiaTenbHo hx BBeAem-ie nocne 
OKOiwaHHH HHBepcHH caxapo3bi (nocxie 

KlinH^ieHHH). BBHAy TOrO, MTO T3HHH 

h BHTaMHH C TepMOJiaGHJibiibic coeAHHe- 

HHH (0KHCJ1HK)TCH H pa3pyniaK)TCH npH 

bmcokhx TeMnepaTypax), hx BBeAenne^ 
HaAo ocymecTBJinTb b oxna^eHHyio cMecb, 

II p h m e .p 1 • MaftHblH JIHCT 3aBH- 
JIHBaiOT AO OCTaTO^HOH BJiaXHOCTH 62- 

6A%, 3arpymawT b pojuiep b KOJinuecTBe 
200 xr h cxpy^HBaioT b Te^enne 35 mhh. 
Hepe3 5-7 mhh noc^e Havana CKpymi- 
BaHHH b pojuiep nocTeneHHo AoGaBJinioT 
( npeABapHTenbHo npHroTOB^eHHyro cMecb 
' (BOA"bi^ pacTBop caxapo3bi, hhbbpth— 

! poBaHHOH JIHMOHHOH KHCJIOTOH, KO(peHHa f 
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aMHHOKHCJIOT, TaHHHa H (HJIH) BHTaMH- 

Ha C b KOJiH^ecTBe 7,992 Kr. Ilocne 
oKOHqaHHH npouecca CKpyqHBaHHH qaft- 
Hyio Maccy copTHpywT, MeJiKyro fcpaKUHw 
HanpaBJiflWT Ha fcepMeHTauHw, KpynHyw 
BHOBb cKpyMHBaioT b TeqeHHe 35 mhh. 
nocne 3ejreHoft copthpobkh nonyqeHHyw 
cxoflOByio (jjpaKUKio onHTb CKpyqHBawT 
b TeqeHHe 35 mhh. 3aTeM o6e fcpaKUHH 
$epMenTHpyioT h cymaT. IIpHroTOBJieHHe 
, CMecu (h3 pacqeTa 200 kt 3aB*neHHo- 
ro jiHCTa) ocymecTBJiHWT cJieAywnpiM 06- 
pa30M: b AayTejibHbifi KOTeji noMemawT 
6 Kr caxapa h 1,715 ji boa" (cootho- 
meHHe caxapa h boaw 3,5:1), Tyaa see 
floGaBJiHioT 3,3 r hhmohhoA khcjiotw 
(h3 pacqeTa 550 r jihmohhoA khcjiotw 
Ha 1 t caxapa) . CMecb HarpeBawT npn 

HHT6HCHBH0M nepeMeDIHBaHHH, KHnHTHT 

b TeqeHHe 95 mhh. riocne oxoHqaHHH 

KHnHMeHHH bboaht 44 r KOtfceHHa H 70 r 
aMHHOKHcnoTbi t*-anaHHHa. CMecb oxnair- 
flaiOT ao 60-65°C, AQ6aBJiflWT 72 r Ta- 
HHHa h (hjih) 26 r BHTaMHHa C. Ilocne 
TiuaTejibHoro nepeMenMBaHHH CMecb yxa- 
saHHbix KOMnoneHTOB roTOBa k npHMeHe-. 

HHK) . 

n p H M e p 2. CopTOBOft MaftHbCft 
JIHCT 3aBHJWfBaWT AO OCTaTOqHoft BJiaK- 

hocth 62-64%, sarpyaeawT b pojuiep b 
KOJumecTBe 200 xr h CKpyqHBawT b Te- 
qeHHe 35 mhh. Mepe3 5-7 mhh nocjie 
Havana CKpyqHBaHHH b pojuiep Ao6aB- 
jihwt npeABapHTeJibHo npHr ot o bji e HHyro 
CMecb (boahwB pacTBop caxapo3bi hh- 

BepTHpOBaHHOft JIHMOHHOft KHCJIOTOft, KO~ 
(freKHa, aMHHOKHCJIOT, TaHHHa H BHTaMH- 
Ha C) b KOJiH^ecTBe 7,992 Kr. IlocJie 
oKOHMaHHH npouecca CKpyqHBaHHH qan- 
Hyro Maccy copTHpywT. MenKyw 4>paKUW0 
{JjepMe HTHpy K)T h cymaT, a KpynHyw H3- 
Menb^aioT. H3MejitqeHHy» Maccy onnTb 
_CKpyqHBawT b TeqeHHe 20 mhh, 4>epMen- 
THpywT h cyinaT. 

II p h m e p 3. 0rpy6eBEiHH qaftHwft 

JIHCT 3 aBHJIHB a JOT AO OCTaTOqHOft BJiaH" 

hocth 64-66%, 3arpyacaioT b poiuiep b 
KOJiH^ecTBe 150 kt h CKpyqHBawT b Te- 
qeHHe 35 mhh. Hepe3 5-7 mhh nocjie 
Haqajra CKpyqHBaHHH b pojuiep nocTe- 
neHHo Ao6aBJiHK)T CMecb b KOJinqecTBe 
3,9 Kr (65% ot o6mero KOJinqecTBa 
Ao6aBJiaeMoft CMecn) . IlocJie npouecca 
cxpyqHBaHHH qaftHyw Maccy coprapywT, 
MeJiKyio 4>paKHHK> HanpaBJinwT Ha fcepMeH- 
Tamno, KpynHyw bhobb CKpyqHBawT b 
TeqeHHe 35 mhh, a nocne 3eneHoft cop- 
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« " thpobkh nonyqeHHyw cxoAOByio fcpaKUHw 
onnTb HanpaBJiHWT Ha TpeTbe cxpyquBa- 
HHe • B npouecce (nocjieAHero) cxpyqu- 
BaHHH b pojuiep Ao6aBJiHK>T BTopyw nop- 
5 uhh) CMecH b KOJinqecTBe 2,1 xr (35% 
ot o6mero KOJinqecTBa AoSaBJineMoft 
CMecH), CKpyqeHHyw Maccy 4>epMeHTHpy- 
iot h cymaT. 
10 IlpHMep4. OrpySeBonrii qafinwft 
jihct 3 a b h jihb awT ao ocTaToqHoA Bna*- 
hocth 64-66% h sarpymawT b pojuiep 
b KOAHqecTBe 150 Kr h CKpyqHBawT b 
TeqeHHe 35 mhh. Mepes 5-7 mhh nocne 
15 Haqajia cKpyqHBaHHH b pojuiep ao 6aB— 
jihwt CMecb b KOJiHqecTB e 3,2 Kr(65%). 
nocne 3eJieHoft copthpobkh Mejncyw 
4»paKAHK) 4>epMeHTHpywT h cyinaT, a Kpyn- 
Hyw H3MejibqawT, BHOBb cxpyqHBawT b 
20 TeqeHHe 20 mhh c oAHOBpeMeHHWM 060- 
rameHHeM ee BTopoft nopuneft CMecH b 
KOJinqecTBe 2,1 Kr (35%) h cymaT. 
" npeAJiaraeMbift cnocoS rapaHTHpyeT 
yBeJinqeHHe coAepmaHHH b npoAyxUHH 
25 TaHHHa, Kotfremia, BHTaMHHa C (acKop- 
6 hhoboh khcjiotw), cnoco6cTByeT nOBbl- 
meHHw HHTeHCHBHocTH uBeTa nacTOH,yjiyq- 
raaeT BKyc h apoMaT,qTO hbjihctch oc- ' 
hoboh yjiyqnieHHH KaqecTBa h 6HOJiorH- 
30 qecKofl AeHHocTH qaa. 

OopMyjia H3o6peTeHHH 

1. Cnoco6 npoH3BOACTBa qepHoro 
qan, BKJiroqawnmfi 3aBHjiHBaHHe, cxpyqH- 
BaHHe c BBeAeHHeM npeAB'apHTeJibHo noA- 

TOTOBJieHHOft CMeCH Caxap03bl, aMHHOKHC™* 

aoT, KO^eHHa h nnMOHHoft khcjiotw, 
copTHpoBaHHe CKpyqeHHofi Maccw, noB- 
40 TopHoe cKpyqHBaHHe hjih H3MenbqeHHe 
KpynHoft 4>paKUHH, cfrepMeHTauHW h cym- 
xy, oTJiHqawoiHftcfl TeM, qTO, 
c AeJibw noBbmieHHH opraHonenTHqecKHX 
noxasaTeneft h TeM caMUM KaqecTBa 
* A c qan, b CMecb AonojiHHTejibHo bboaht 

TaHHH h/hJM l-aCKOp6HHOByK) KHCJIOTy, 

npn 3tom npouecc noAroTOBKH Be Ayr b 
ABe cTaAHH, BHaqane npoH3BOAHT npn- 
roTOBneHHe caxapHoro cHpona, bboaht 
50 b Hero jofMOHHyw KHcnoTy, CMecb kh- 
naTHT, nocne qero bboaht ko^hh h 
aMHHOKHCJioTW, saTeM CMecb oxjiawawT 

AO 60-65 °C H BBOAHT TaHHH h/wih 
1 l-aCKOp6HHOBy» KHCJIOTy. 

• 2. Cnoco6 no n. 1, o t ji h q a- 

» m H ft C H TeM, qTO CMeCb BBOAHT 

b ABa 3Tana b Haqajie h b KOHue npo- 
uecca CKpyqHBaHHH , npnqeM b Haqane 
bboaht 60-65% ot o6mero KOJinqecTBa. 
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57 Summary 

The present invention relates to the field of food industry and can be used in plants 
engaged in the primary processing of tea. The aim of the invention is to improve the 
organoleptic properties and therefore the quality of tea by incorporating in the 
mixture of additives to be applied to it not only sugar, an amino acid, citric acid and 
caffeine, but also tannin and/or vitamin C. The additive mixture is applied to the tea 
leaf either in one step or in two steps, depending on the nature and quality of the tea 
used as the raw material. The additive mixture itself is prepared in two stages, 
which ensures that the quality and the biological activity of its constituents are 
preserved. 
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Roughened 1 tea leaf is withered to a residual moisture content of 64-66%, after 
which it is fed into a roller box in an amount of 150 kg, where it is twisted for 35 
minutes. When a period of 5-7 minutes has elapsed from the beginning of the 
twisting process, 3.9 kg of the mixture of additives are introduced, forming the first 
portion of enriching additives. The green leaf is sorted, and the fine fraction 
obtained is fermented and fired. The coarse fraction is comminuted and then 
twisted again for 20 minutes. At the same time, it is enriched with 2.1 kg of the 
additive mixture, representing the second portion of additives. This is followed by 
firing. 

To prepare the additive mixture for 200 kg of withered tea leaf, 6 kg of sugar and 
1 .715 litres of water are introduced into a vessel with two compartments, the ratio 
between the sugar and the water thus being 3.5 : 1 . Then 3.3 g of citric acid are 
added to the sugar solution, and the latter is first heated and then boiled for 95 
minutes, with energetic stirring. 44 g of caffeine and 70 g of the amino acid a- 
alanine are then added, and the solution is cooled to 60-65°C. Finally 72 g of tannin 
and 26 g of vitamin C are added. 

The invention gives black tea of an improved quality. 

Description 

The present invention relates to the food industry and can be used in plants 
engaged in the primary processing of tea. 

The aim of the invention is to improve the organoleptic properties and so the quality 
of tea. 

This is achieved by incorporating L-ascorbic acid (vitamin C) in the mixture of 
additives to be applied to the tea, so that the twisted tea leaf is enriched either with 



1 Translator's note: Here and in some of the other patents of this batch they distinguish between 
three types of green tea leaf: tender, rough and roughened. All these are the straightforward 
translations of the Russian words. It is possible that "rough" and "roughened" are meant to be 
"mature" and "matured" but in the absence of an explanation in the text, the safer literal translations 
will be used throughout. They do not mean "coarse" or "withered", which also feature. 



-3- 



an aqueous solution of sucrose, an amino acid, caffeine and tannin, or with an 
aqueous solution of sucrose, an amino acid, caffeine, tannin and vitamin C. 

The additives are applied to the tea leaf either in a single step during the initial stage 
of twisting, or they are applied to the leaf in two steps, and specifically during the 
initial stage and the final stage of twisting, depending on the nature of tea used as 
the raw material. 

0.036-0.071% of tannin, 0.013-0.018% of ascorbic acid (vitamin C) and 0.022- 
0.043% of caffeine are used as additives, these amounts being calculated on the 
amount of twisted leaf. 

In the two-stage addition, furthermore, 0.6-0.65 parts of the additives are applied in 
the initial stage of twisting, the amounts being calculated on the total weight of 
leaves. 

To obtain the additive mixture, either an aqueous solution of sucrose, amino acid, 
caffeine and tannin is prepared in stages, or an aqueous solution of sucrose, amino 
acid, caffeine, tannin and vitamin C. In the first stage of preparation, an aqueous 
solution of sucrose and citric acid is boiled for 90-100 minutes, after which caffeine 
and the amino acid are added once the boiling is over, the solution is cooled, and 
finally tannin and vitamin C are introduced into the solution. 

This means that not only water-soluble components (sucrose, the amino acid, citric 
acid and caffeine) are used to enrich the tea, but also tannin and vitamin C. The 
twisted leaf is enriched with the additive mixture in one or two stages, depending on 
the nature of tea used as the raw material. Owing to the stepwise preparation of the 
additive mixture introduced, the biological activity of the additives (e.g. vitamin C) 
can be preserved. 

A high-quality finished tea product that meets the standard requirements as regards 
the amount of tannin and caffeine in it is difficult to obtain from domestic Soviet tea 
leaf, owing to the large amount of rough fraction and roughened fraction in it. The 
fact is that the finished tea prepared from such a raw material only contains on 
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average 7.0-7.5% of tannin and 1.1-1.5% of caffeine, instead of the required 
minimum of 8.0 and 1 .8%, respectively. Therefore, black tea that is obtained from 
industrially picked raw material does not even meet the requirements set for a third- 
rate product. The situation is the same as regards the amount of vitamin C in it. 

When intensive industrial harvesting of green tea leaves is used, it is essential to 
resort to the artificial enrichment of the raw material with substances that are 
involved in the quality parameters and improve the biological value of black tea. 

The number of steps in which the enriching additives are introduced depends on 
whether the leaves are tender or not. The distinction between a single-stage 
addition and a two-stage addition is important, because the products formed in the 
fermentative oxidation of catechols (theoflavin and theobromine) inhibit some of the 
biochemical reactions, especially the oxidative ones that are catalysed by the redox 
enzymes polyphenol oxidase and peroxidase. It is therefore best to apply the 
enriching additives in one step at the beginning of the twisting in the case of 
relatively tender tea leaves that have a high potential of enzymatic activity. By 
contrast, a two-stage addition is called for, i.e. the application of the enriching 
additives during both the initial stage and the final stage of twisting in the case of tea 
leaves that contain a large amount of rough and roughened fractions and have a low 
potential of enzymatic activity. 

When the additive mixtures mentioned above are being prepared by boiling the 
solution (and when the tea is fired), there is a greater intensity of melanoid 
formation, i.e. a more intense sugar amine reaction at elevated temperatures in the 
presence of monosaccharides than in the presence of sucrose. However, the 
monosaccharides glucose and fructose are expensive and are not readily available 
in comparison with sucrose, so it is not economic to use them. It is therefore better 
to first invert the sucrose into glucose and fructose by adding a fixed amount of citric 
acid during the boiling of the sugar syrup. 

Caffeine and the amino acid used readily dissolve in hot water and it is therefore 
better to introduce them after the inversion of sucrose, i.e. after the boiling process. 
However, since tannin and vitamin C are thermally unstable and therefore suffer 
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oxidation and decomposition at high temperatures, they must be introduced into the 
solution after cooling the latter. 

Example 1 

Black tea was withered to a residual moisture content of 62-64%, fed into a roller 
box in an amount of 200 kg and twisted for 35 minutes. When a period of 5-7 
minutes had elapsed from the beginning of the twisting process, a previously 
prepared aqueous solution of sucrose (inverted with the aid of citric acid), caffeine, 
a-alanine, tannin and/or vitamin C was added in steps in an amount of 7.992 kg. 
After the twisting process, the tea leaf was sorted. The fine fraction obtained was 
subjected to fermentation, while the coarse fraction was twisted again for 35 
minutes. After sorting the green leaf, the oversize fraction formed was twisted 
again for 35 minutes, and finally both fractions were fermented and fired. 

To prepare the additive mixture for 200 kg of withered leaf, 6 kg of sugar and 1.715 
litres of water were introduced into a vessel with two compartments, the sugar/water 
ratio being 3.5:1 . Then 3.3 g of citric acid were added, the calculated amount of this 
acid being 550 g per tonne of sugar. The mixture was heated, with energetic 
stirring, and boiled for 95 minutes. After this boiling stage, 44 g of caffeine and 70 g 
of a-alanine were added, the mixture was cooled to 60-65°C and 72 g of tannin 
and/or 26 g of vitamin C were added. After thorough mixing, the additive 
composition was ready for use. 

Example 2 

Sorted tea leaf was withered to a residual moisture content of 62-64%, fed into a 
roller box in an amount of 200 kg and twisted for 35 minutes. When a period of 5-7 
minutes had elapsed from the beginning of the twisting process, the previously 
prepared mixture of additives was introduced into the roller box in an amount of 
7.992 kg. This was an aqueous solution of sucrose (inverted with the aid of citric 
acid), caffeine, a-alanine, tannin and vitamin C. When the twisting was finished, the 
tea leaf was sorted, and the fine fraction was fermented and fired, while the coarse 
fraction was comminuted. The resulting comminuted mass of leaves was again 
twisted for 20 minutes and then fermented and fired. 
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Example 3 

Roughened tea leaf was withered to a residual moisture content of 64-66% and fed 
into a roller box in an amount of 150 kg, where it was twisted for 35 minutes. When 
a period of 5-7 minutes had elapsed from the beginning of the twisting process, 3.9 
kg of the additive mixture, constituting 65% of the total amount of enriching 
additives, were introduced into the roller box. The twisted tea was then sorted, and 
the fine fraction obtained was fermented, while the coarse one was twisted again for 
35 minutes. After sorting the green leaf, the resulting oversize fraction was again 
twisted, for the third time. During the last twisting, 2.1 kg of the additive mixture, 
constituting 35% of its total amount, were introduced into the roller box, and the 
twisted tea was then fermented and fired. 

Example 4 

Roughened tea leaf was withered to a residual moisture content of 64-66% and fed 
into a roller box in an amount of 150 kg, where it was twisted for 35 minutes. When 
a period of 5-7 minutes had elapsed from the beginning of the twisting process, 3.2 
kg of the additive mixture, constituting 65% of the total amount of enriching 
additives, were introduced into the roller box. After sorting the green leaf, the 
resulting fine fraction was again fermented and fired, while the coarse fraction was 
twisted for 20 minutes. During this last twisting stage, 2.1 kg of the additive mixture, 
constituting 35% of the total amount of enriching additives and representing the 
second portion of the additive mixture, were introduced into the roller box, and the 
twisted tea was fired. 

The process according to the invention increases the amount of tannin, 
caffeine and vitamin C (ascorbic acid) in the tea. This makes for a more 
intense colour of the infusion and improves its flavour and aroma, so a higher 
quality and biological value are ensured. 
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Claims 

1 . Process for the preparation of black tea, in which the leaf is withered, twisted and 
enriched with a previously prepared mixture of sucrose, an amino acid, caffeine and 
citric acid, after which the twisted leaf is sorted and the coarse fraction is twisted 
again or comminuted, followed by fermentation and firing, characterized in that in 
order to improve the organoleptic properties of tea and therefore its quality, tannin 
and/or L-ascorbic acid are additionally incorporated into the additive mixture, which 
is prepared in two stages: in the first stage a sugar syrup is prepared, citric acid is 
introduced into it and the solution is boiled, after which caffeine and the amino acid 
are added, the solution is cooled to 60-65°C, and tannin and/or L-ascorbic acid are 
added. 

2. Process as in Claim 1 , characterized in that the mixture is applied to the tea leaf 
in two stages, namely at the beginning and at the end of the twisting process, 60- 
65% of the total amount of it being used at the beginning of twisting. 
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